Christmas Cookies 


Spritz Cookies 
Makes about 5 dozen Woman’s Day Kitchen 


2-1/4 CUPS SIFTED FLOUR 1 TEASPOON VANILLA 


8/4 CUP sUGAR RED AND GREEN CANDIED 
1/4 TEASPOON BAKING CHERRIES 
POWDER 1/4 cup SEMISWEET 
FEW GRAINS SALT CHOCOLATE PIECES 
‘| CUP SOFT BUTTER SMALL AMOUNT 
1 EGG CONFECTIONERS - 


SUGAR FROSTING 
1/4 CcuP CHOPPED NUTS 


se CAN Be Sift dry ingredients. Cut in butter 
FROZEN = with pastry blender. Break egg into 
measuring cup. If it does not measure 1/4 cup, add 
water to make 1/4 cup. Add with vanilla to first mix- 
ture; beat well. Half fill cookie press. Using crown de- 
sign, press onto chilled cookie sheets. Decorate crowns 
with cherries. Refill press. Using star design, press 
dough onto sheets in 2-inch strips. Bake in hot oven, 
400°F., about 10 minutes. Remove at once to racks. 
Barely melt chocolate; spread a little on one end of 
cooled sticks. Spread other end with frosting; sprinkle 
with nuts. Store airtight. Will not ship well. 


